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ABSTRACT: The identification of the plant Kebuka is probed here by interpreting the classical 
texts in Ayurveda. 
While dealing with different species of 
vegetables of the bitter group, Vahata 
mentions a plant  called Kebuka.
1  Slightly 
different spellings of the word Kebuka   
exist, such as Kevuka, Kemuka and 
Kembuka, but all of them appear to denote 
the same plant. 
The commentators Indu, Arunadatta and 
Candranandana do not make any comment 
on it Hemadri also does not gloss on it.   
Hemadri also does not gloss on it, through 
he says it is well known. In the 
lexicographical works like the Dhanvantari 
Nighantu and Raja Nighantu, the plant has 
not been found mentioned. 
Most of our ancient commentators of Kerala 
have  unambiguously identified it with a 
plant called Tinnaluri. 
Bhisagarya gives the synonyms of Kebuka 
thus:
2 
Kebukam kabukam sakam 
Ardragandhikam ardrikam/ 
Satiparni vanardram ca 
Procyate vanajardrakam // 
 
Bhisagarya also identifies this by the very 
same Malabar name Tinnaluri.  This 
vernacular name seems to have become 
obsolete now-a-days. 
By including the terms Vanardra and 
Vanajardraka as synonyms, it is clear that he 
considers kebuka to be a wild variety of 
Ardraka or Ginger.  It may be noted that this 
appears to be nothing else than the Kattinci 
of Malabar, which has been identified as 
Zingiber zerumbet Smith.  The vernacular 
term Kattinci, however, is a literal 
translation of the Sanskrit word Vanardraka. 
Zingiber zerumbet Smith.  Distribution:   
From the Himalayas to Ceylon and the 
Malay Peninsula.  Said to be  widely 
cultivated in tropics of old world. 
Rootstock tuberous, biennial, pale yellow 
inside; bitter and aromatic.   Leafy stem 900 
to 120cm. Leaves 25 to 30 cm . by 5 to 71/2 
to 10cm., 3.8cm in diam; peduncle 15 to 30 
cm. Bracts 2.5 to 3.8 cm. long and broad, 
orbicular, very obtuse, green with a paler 
edge.  Corolla tube as long as the bract; 
segments 2.5cm., upper broader, whitish. 
Lip sulpher yellow, unspotted; midlobe 2cm 
broad, orbicular, emarginated;  basal lobes Page100-102 
 
large, orbicular.  Stamens pale, as long as 
the lip.  Capsule oblong,  about 2 cm. 
Bhisagarya has given the term Vanardraka 
to another plant also, and identifies it by the 
Malabar name Kattinci.  The synonyms of 
this given by him are:
3 
Kancukam karnasulaghnam 
Karnabhesa jam ardrakam/ 
Amrardrakan kebukam ca 
Vanardrakam udahrtam// 
The terms Kebuka and Vanardraka are 
found added to this plant also as synonyms.  
This is no doubt distinct from the kebuka 
which is called Tinnaluri and described by 
him elsewhere. 
However, the synonym Amrardraka added 
to this by Bhisagarya gives us a clear clue to 
the identity of the plant. This is evidently the 
Manna-Inci of Malabar.  The term Manna-
Inci is a literal translation of the Sanskrit 
name Amrardraka.  It is also called Manna-
Mannal-literally meaning Mango-Turmeric, 
in certain parts of Malabar owing to the 
resemblance of list  leaves to that of 
Curcuma longa Linn.  As far as I know, the 
regional name kattinci given to this 
Amrardraka by Bhisagarya is not found used 
now-a-days in any part of Malabar for it. 
This Amrardraka, which is called Manna-
Inci by the local people, has been identifies 
as curcuma amada Roxb the plant is often 
found cultivated throughout Malabar for its 
aromatic rhizomes which are commonly 
used as a raw vegetable by the natives.   
Fresh tubers cut and sliced are often made 
into preserves by adding salt and pepper or 
chillies. 
Curcuma amada Roxb. Distribution: Bengal 
and the concans; native and widely 
cultivated, under the name of Mango 
Ginger. 
Rootstock large, ovoid; sessile tubers thick, 
cylindric, pale yellow inside.  Leafy tuft 60 
to 90 cm.  by Leaves large, oblong-
lanceolate.  Petiole as long as the blade, 
which reaches 30 to 45 cm. by 15 cm. or 
more in breadth, green, tapering gradually to 
the bas and apex.  Peduncle 15 cm or more, 
hidden by the sheathing base of the leaves.  
Spike autumnal, 7.5 to 15 cm by 3.8 cm.  in 
diam. Flower bracts about 2.5 cm., pale 
green, those of the coma tinged with pink.  
Flowers about as long as the bracts.  Corolla 
whitish, lip pale yellow. 
It is interesting to note that pandit 
Brahmasankara Misra and Rupalalaji 
Vaisya, the Hindi commentators of 
Bhavaprakasa, have equated Kemuka, which 
appears to be the same vegetable kebuka, 
with costus speciosus (Koen.) Sm
4 Balwant 
singh also identifies kebuka with costus 
speciosus (Koen.) sm
4.  And points out that 
this plant is also being used as a substitute of 
Langali.
5 
In this connection, I would like to mention 
here that costus speciosus (Koen.) Sm.  Is 
the botanical source of Canda according to 
the physicians of Kerala. It may also be 
noted that the rhizomes of costus speciosus 
are not used in kerala as a substitute of 
Langali, the real source of which is gloriosa 
superb Linn. 
Curiously enough, S.R. Godbole et al have 
equated kembuka with Brassica oleraceae 
Linn var. Capitata-the common cabbage.
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Though the cabbage is now cultivated in 
India especially on the hills and in the plains 
where cold climatic conditions prevail, it is a 
native of Europe. 
In as much as Brassica oleracea Linn. Var. 
Capitata is considered to be introduced and 
not truly indigenous to India, I think it 
cannot be the kebuka (same as Kemuka or 
Kemuka) of the ancient classical works of 
Caraka, Susruta and Vahata. 
Further, it may be noted that the cabbage 
was not available in Malabar till recently, 
though it can be purchase from the markets 
at present in most of the important towns. 
In this connection, it might be of interest to 
note that Dalhana while commenting on S.S 
Su 46:262, remarks thus: Kebukah gramyo 
vanyas ca svanamaprasiddhah/
7 
Most probably, the Gramya or cultivated 
variety of Kebuka mentioned by Dalhana 
may be the Amrardraka of Bhisagarya, 
which has now been identified as curcuma 
amada Roxb,: and the wild or less cultivated 
variety of  Kebuka mentioned by Dalhana 
may be the vanardraka called tinnaluri of 
Bhisagarya, which has now been identified 
as Zingiber  Zerumbet smith. 
In view of what has been said above, it is 
now very clear that there are two varieties of 
Kebuka. 
Now, according to Bhisagarya, there are two 
distinct varieties of Kebuka, to both of 
which the term vanardraka has been added 
among their respective synonyms.  That 
variety of Kebuka or Vanardraka which has 
been mentioned under the vegetable group 
and called tinnaluri has  been identified as 
Zingiber zerumbet smith.  This is evidently 
the common kattinci of Malabar.  That 
variety of Kebuka or vanardraka (also called 
Amrardraka) which has been mentioned 
under the drug group and called Kattinci has 
been identified as Curcuma amada  Roxb.  
This is no doubt the Mannainci of Malabar. 
When considering the general properties 
ascribed to the bitter group of vegetables, 
both the plants, viz.  Zingiber Zerumbet Sm. 
And Curcuma amada Roxb., have an equal 
claim to be the Kebuka of our classical texts.  
As such, these two plants may be accepted 
as the botanical sources of the two varieties 
of Kebuka, and any one of them may be 
used.  
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